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Today's  News  Letter  from  the  Federal  Food  and  Drug  Administration, 
includes  these  three  topics: 

First,  "Food  Poisoning  Outbreak  in  Ohio." 

Second,  "Boy  Arrested  for  Selling  Imitation  Country  Butter." 
Third,  "Canned  Shrimp  Seized." 

Now  let's  "begin  with  the  first  item,  reported  "by  the  Cincinnati  Station 
of  the  Food  and  Drug  Administration.     Quoting  directly: 

"A  number  of  persons  in  Lorain,  Ohio,  recently  "became  seriously  ill, 
and  one  girl  died,  after  eating  cream  puffs.    As  so  often  happens,  this  out- 
break came  at  a  time  when  the  weather  changed  from  cool  to  hot.    The  cream 
puffs  were  made  one  evening,  held  over  night  without  refrigeration,  and  put 
on  sale  the  next  day. 

"A  second  food-poisoning  case,  traced  to  the  holding  of  food  at  an 
improper  temperature,  occurred  at  a  country  school  in  Preeble  County,  Ohio, 
and  caused  the  illness  of  over  100  persons.     Fortunately  no  fatalities 
resulted.     The  school  had  a  spelling  bee,  and  a  meal  was  provided  for  the 
large  number  of  people  who  attended.    After  the  illnesses  were  reported,  the 
local  county  health  officer  and  his  sanitarians  made  a  splendid  and  intelli- 
gent investigation,  which  pointed  definitely  to  home-made  salad  dressing  as 
the  cause  of  the  food  poisoning.     The  dressing  was  made  on  Friday,  and  held 
in  a  closed  container ,  at  room  temperature,  until  Saturday." 

Well,  forewarned  is  fore-armed.    When  food  is  prepared  ahead  of  time , 
see  that  it's  kept  under  refrigeration,  so  that  the  bacteria  which  cause  food 
poisoning  will  have  no  chance  to  develop. 

Next  item,  from  the  Kansas  City  Station,   "which  was  reqxiested  by  the 
Chief  of  Police  of  Independence,  Missouri,  to  examine  a  sample  of  so-called 
'country  butter,'  from  a  lot  being  peddled  from  house  to  house  in  Independence. 
The  Station  investigated,  and  found  that  the  so-called  'country  butter'  was 
almost  three-fourths  water  —  73  percent,  to  be  exact. 
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"The  police  department  had  "been  warned  of  this  fraud  by  consumers  who 
"bought  the  25-cent  ' "butter1  and  found  it  to  "be  a  very  poor  imitation.  The 
police  arrested  the  15-yoar-old  "boy  who  was  selling  the  product.  However, 
he  managed  to  warn  a  woman  in  Kansas  City  who  had  made  the  imitation  "butter, 
and  she  destroyed  the  evidence  "before  an  investigation  could  "be  made  in 
Kansas  City." 

Our  next  item  comes  from  Philadelphia  and  reports  the  seizure    of  28 
cases  of  canned  shrimp,  packed  in  glass  jars,  and  illegally  "bearing  the  legend 
'Production  Supervised  "by  U.  S.  Pood  and  Drug  Administration.'     Quoting  directly: 

"This  consignment  was  discovered  "by  a  Pederal  inspector  who  recently 
came  to  Philadelphia  after  having  served  as  a  sea-food  inspector  in  Jackson- 
ville, Florida.    From  his  experience  in  Florida  he  knew  that  the  packer  whose 
name  appeared  on  the  label  did  not  operate  his  shrimp -packing  plant  under 
Government  inspection,  and  was  therefore  not  entitled  to  use  the  Federal 
inspection  legend. 

"As  you  may  recall,  Congress,  in  passing  the  Seafood  Amendment  to  the 
Federal  Food  and  Drugs  Act,  authorizing  inspection  of  sea  food,  provided  heavy 
penalties  for  misrepresenting  an  uninspected  product  to  "be  Government  inspected. 

"Last  year  50  canneries  used  the  Government  inspection  service,  as  com- 
pared with  39  "the  year  "before.  Production  of  inspected  canned  shrimp  amounted 
to  SS7»5^7  cases  —  with  kS  cans  to  a  case.  About  85 » 000  cases  were  packed  in 
uninspected  plants.  A  fully  equipped  "bacteriological  laboratory  was  installed 
in  the  Mew  Orleans  Station,  where  all  samples  collected  for  checking  the  ster- 
ility of  the  canned  products  were  examined. 

"The  shrimp  canners  themselves  asked  for  the  Seafood  Amendment.  This 
Federal  inspection  is  not  compulsory.    The  shrimp  canners  can  take  it  or  leave 
it,  "but  the  over-whelming  majority  are  glad  to  take  it.     In  fact,  more  than 
nine-tenths  of  our  canned  shrimp  now  comes  from  Government-inspected  plants. 
Some  of  the  canners  are  so  enthusiastic  about  the  Seafood  Amendment  they  wish 
they'd  had  it  installed  twenty  years  ago,  "because  now  they  can  sell  all  the 
shrimp  they  pack,  and  get  a  fair  price." 

And  that's  all  of  today's  report  from  the  Food  and  Drug  Administration. 


